Inulin and fructooligosaccharides(FOS) OS are dietary fibers that are needed by the body to maintain the health. So far, the inulin used in Indonesia are imported from the other countries. Therefore, this research was conducted to isolate and identify the inulin and FOS from the lesser yam (Dioscorea esculenta). In hydrolysis at 30 ∘ C, pH 5, a concentration of 12% (v / w dried inulin) for 120 hours to obtain the inulin fiber, the crude inulinase enzyme from Acremonium spCBS3 as the best inulinase type was able to produce SDF (Solouble Dietary Fiber) by 86, 04%.
Introduction
Inulin is a polymer of fructose with glucose as the terminal group. Fructose units in inulin are linked by β-(2α1)-glycosidic. As the soluble dietary fiber, inulin is useful for digestive system as well as the body health (Sardesai, 2003) . Inulin is soluble in water, but it could not be digested by enzymes in mammal digestive system. Inside the colon, inulin was fermented by the bacteria., so it has the positive impact to the health. Some of the type of Bifidobacteria can use inulin as the source of energy because they produce an extracellular cellulose that can hydrolyze the bond of a- 
Methods

Inulin isolation from the lesser yam
Isolation of inulis was conducted according to the procedure used by Park et al. (2006) and Toneli et al. (2008) minutes to obtain the white precipitate which was then separated. The white precipitate was then dried using a dryer cabinet at 60 ∘ C for 5 hours, mashed and sieved.
Isolation and identification of FOS from Gembili
Application of the use of the inulinase enzyme in inulin hydrolysis for the acquisition of dietary fiber is performed on the mold with the best inulinase activity. Inulin produced from lesser yam extraction (ratio= 1 tuber: 2 water) was through the process of gelatinization at 85-90 ∘ C for 30 min, then filtration pass of 80 mesh, sedimentation using 50%
ethanol, and PH regulation to pH 10 (Susilowati et al., 2012). Then the formulation was added by a rough inulinase enzyme from Acremonium sp-CBS3 at a concentration of 12% (v / b inulin) at pH 5.0, for comparison was the formulation without inulinase enzyme (0%). The suspension was further heated in a shaker with agitation at a rotational speed of 160 rpm for 120 h at 30 ∘ C to obtain hydrolysate as an inulin fiber.
Results and Discussion
The purity of inulin
Inulin from lesser yam has the same retention time as the standard inulin (inulin SD) of 5.212 minutes. In Figure 1 , it can be seen that the area of standard inulin is 100%, while So, the degree of polymerization (DP) of lesser yam inulin is 6.
Fructo Oligosaccharide (FOS)
The application was carried out by the type of mold with inulinase activity i.e. Acre- The content of SDF, IDF, reduced sugars and total sugars obtained is due to the inulinase activity in inulin hydrolysis which is influenced by environmental factors (pH, temperature, hydrolysis time). Acremonium sp. enzyme concentration has the best hydrolysis condition at 30 ∘ C, pH 5 even though it also has the activity of glucoamylase and a-amylase enzymes under the same conditions (Marlida, 2001 ), so that it is possible that this increase is not totally caused by inulinase enzyme. Changes in the composition of SDF, IDF, reducing sugars and total sugars lead to decreased inulin and total solids.
The decrease in total solids is caused by process conditions, such as temperature and time (30 ∘ C, 120 hours) which leads to a higher level of solubility of all components.
In addition, the decrease in inulin also can be caused by some inulin that has been 
Conclusion
The purity of Inulin from lesser yam is 73.585%. In the hydrolysis of inulinase enzymes on lesser yam inulin in a temperature of 30 ∘ C, ph 5, concentration of 12% (v / b inulin dried)
for 120 hours for the inulin fiber gain, the crude inulinase enzyme from Acremonium sp-CBS3 can increase the SDF (Soluble Dietary Fiber) by 86.04% of the initial SDF inulin (1.84% b.k.) to SDF in inulin hydrolyzate (13.182% bk).
